SNACKS

Grilled Prawns
with blue cheese polenta 9

Calamari
fresh cut, fried or sauteed 9

Popcorn Shrimp
cocktail dipping sauce 7

sk Edamame
with sea salt 7

sk Tofu Pillows
sweet chili, sambal, hoisin,
peanut sauce 7

sk Broccoli & Kale

sauteed with garlic, pine nuts 7

** Crostini
goat cheese, caramelized onion, thyme 6

sk Parmesan Truffle Fries
hand cut with spicy aioli 7

Steak Bites
BBQ whiskey marinade, horsie aioli 8

*t Tempura Brussel Sprouts
lemon aioli 7

*kTabby Cat Pickle Plate
assorted pickled veggies, truffle nuts,
foccacia 10

ARTISAN BRICK OVEN PIZZAS

All pizzas are prepared with fresh mozzarella & olive oil

sk Margherita

fresh basil, roma

Prosciutto
olive oil, fresh arugula, shaved
parmesan

*k Goat Cheese

Spinach Chicken

mozzarella, pesto, sundried tomato

House Smoked BBQ Chicken

red onion, cilantro

** Truffle Fungi

portobello, crimini, shitake, truffle oil

caramelized onion, thyme, olive oil

AMERICAN KOBE BEEF BURGERS

14

1/2 LB Kobe beef served with your choice of soup, salad or truffle fries.
All burgers topped with havarti cheese, lettuce, onion and tomato. Add bacon 1.50

Havarti Cheese Burger 13
Fire Alarm Burger 13

with roasted chiles
Hot or Damn Hot!

BBQ Whiskey Burger 13
*kBlack Bean Veggie Burger 13

with soy bacon

SANDWICHES

Served with choice of soup, salad
or truffle fries.

The Getaway '
proscuitto, tomato, onion, mozz,
with pesto 10

The New York
steak, grilled onion, havarti,
horseradish mayo 12

The Heist
chicken salad, celery, almond,
onion 10

On the Lamb
sliders with bleu cheese, bacon,
grilled onions on the side 10

The Stick ‘m Up

House smoked chicken,pork loin
or smoked brisket with BBQ
sauce over fresh coleslaw 11
Ask for our “doom” BBQ sauce!

Shrimp Po Boy
breaded baby shrimp tossed in
tabasco over fresh coleslaw 11

** Wasabi Grilled Cheese
sharp white cheddar 8

SPECIALTIES

Hangar Steak
served with bourbon gravy,

bechamel broccoli, parmesan
truffle fries 16

*k Vegetarian Meatloaf
our secret recipe - served with
mashed potatoes, broccoli, kale 13

Smoked 1/2 Chicken Plate

with coleslaw and choice of side 13
Ask for our “doom” BBQ sauce!

Smoked Butter Clams

with a creamy white wine smoked
butter sauce, onion, garlic, chili
flakes 13

*kTomato Bisque or Soup De
Jour Ala Carte 5

*k Indicates Vegetarian Dish

Consuming of raw or undercooked meats, poultry, shellfish or eggs may increase your
risk of foodborne illness especially if you have certain medical conditions.

7

SALADS

Add chicken 4, steak 5, or prawns 6
Spinach

warmed with walnuts, bacon,
goat cheese 9

Grilled Caesar
flash grilled romaine hearts,
shaved parmesan 8

s« Caprese
roma, basil, mozz, garlic pesto,
balsamic 8

*kRoasted Beet Caprese
red & yellow beets, basil,
mozz, garlic pesto, balsamic 8

sk Goat Cheese Truffle
mixed greens, balsamic truffle
dressing, goat cheese, cherry
tomatoes, red onion, topped
with fried capers 9

PASTA

Served with foccacia.

Lucciano con Frambresi
grilled prawns, tomato, basil,
angel hair 15

Smoked Chicken
Pot Pasta

penne pasta, peas, carrots,
cream sauce 12

sk Gambini
wild mushroom, smoked+
mozz, tomato, penne 12 * b

Mac n’ Cheese
*ktruffle oil, white cheddar,
bechamel 9

Corleone
spicy sausage, grilled
chicken, tomato, penne 12

SWEETEN THE DEAL

Madagascar Vanilla Ice Cream
topped with our specialty syrups
made in house.

Mint Julep
fresh mint syrup with Theo’s bread and
chocolate chunks

Old Fashioned
orange, cherry, bourbon, and
Angostura bitters syrup with brandied
cherries and an orange twist

Lemongrass Ginger
fresh lemongrass, ginger and lime leaf
syrup topped with fresh strawberries

The Northwest
blackberry and rosemary syrup
with Theo’s chai milk chocolate

chunks and fresh strawberries

Scotch & Chocolate
Theo’s chipotle sipping choco-
late warmed with Black Bottle

Scotch




